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Appendix 1. Normality Test of Moisture Content of Coconut Milk 

 
 

Appendix 2. Kruskal-Wallis Test and Pairwise Comparison for Moisture Content of Coconut 
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Appendix 3. Normality Test of pH Value of Coconut Milk 
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Appendix 4. Kruskal Wallis Test for pH Value of Coconut Milk 

 

 
Appendix 5. Quade’s Test of Moisture Content of Coconut Milk to FFA of Resulting VCO 

 

 
 

Appendix 6. Quade’s Test of pH Value of Coconut Milk to FFA of Resulting VCO 
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Appendix 7. Quade’s Test of Moisture Content of Coconut Milk to IV of Resulting VCO 

 

 
 

Appendix 8. Quade’s Test of pH Value of Coconut Milk to IV of Resulting VCO 

 
 

Appendix 9. Normality Test of FFA for Control Negative and Control Positive 
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Appendix 10. Mann-Whitney Test of FFA for Control Negative and Control Positive 

 

 
Appendix 11. Normality Test of IV for Control Negative and Control Positive
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Appendix 13. Normality Test of FFA For Different Papain Enzyme Concentrations 

 
 

Appendix 14. Kruskal-Wallis Test and Pairwise Comparison of FFA for Different Papain Enzyme 
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Appendix 15. Normality Test of IV for Different Papain Enzyme Concentrations 
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Appendix 16. Kruskal-Wallis Test of IV for Different Papain Enzyme Concentrations 
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